This study evaluated the physicochemical characteristics and nutritional components of Goroshoe (Ace rmono Max.) sap related with collection periods. The changes of browning index, turbidity, pH, total acidity, organic acids, free sugar, crude protein, crude ash, and minerals were investigated. Browning index and turbidity were slightly increased, while pH and total acidity were not changed as collection periods increased. Citric acid decreased slightly from 0.081 to 0.045 mg/mL at middle collection periods. Malic acid also decreased from 0.494 to 0.416 mg/mL at middle collection periods but then afterward increased to 0.674 mg/mL as collection periods increased. Sucrose decreased from 1.759 to 1.000%, while fructose increased from 0.023 to 0.044% as collection periods increased. Crude protein increased remarkably from 0.80 to 17.49 mg% as collection periods increased. Crude ash decreased slightly from 0.04 to 0.03% at middle collection periods, and then increased afterward to 0.06% as collection periods increased. Potassium increased from 13.43 to 49.75 mg/L as collection periods increased. These results indicate that the useful components of Goroshoe sap increased with increasing collection periods, but turbidity could be reduced.
Values with different letters (a,b) on the bar are significantly different at the 5% level by one-way ANOVA. 
Samples Total acidity (Lactic acid eq. mg/mL) . Table 2 . Changes in organic acids and free sugars content of Goroshoe (Acer mono) sap during collection periods Refer to Table 1. 2)
Values with different letters (a-e) on the raw are significantly different at the 5% level by one-way ANOVA. Refer to Table 1. 2)
Values with different letters (a-d) on the raw are significantly different at the 5% level by one-way ANOVA. Results were expressed as the average of triplicate samples with mean±SD. 문 헌
